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HOMEyjl^CZRS'  CHAT  Friday,  June  2,  1939. 

(roR  bbjadcast  use  only) 

Sutject:     "ORANGES  AND  GR/IPEFHJIT" .     Information  from  the  Bureau  of  Home  Economics, 
U.  S.  Department  of  Agriculture. 

 oCo  

The  news  I'm  passing  on  to  you  today — aljout  orar^ges  and  grapefruit — comes  to 
me  from  the  Department  of  Agriculture,  Washington,  D.  C.     There,  they  have  men  who 
keep  track  of  the  orange  and  grapefruit  crops  the  year  round,  and  from  time  to  time 
give  us  news  on  the  market  situation.    Also,  in  the  research  laboratories,  are 
scientists  working  to  find  out  more  and  more  ahout  the  food  value  of  these  citrus 
fruits — and  how  to  conserve  these  food  values  until  we  actually  eat  the  frait. 

So  first  for  my  "banner  hoadlino — from  the  crop  reporters. 

"The  comhined  grapefruit  and  orange  crops  of  1938-39  in  the  United  States  is 
the  biggest  in  the  history  of  the  industry. 

"Right  now,  oranges  and  grapefruit  are  coming  to  market  in  such  mmhers  that 
they  have  "been  designated  surplus  farm  commodities  "by  the  United  States  Department 
of  Agricu-lturc .     Special  efforts  are  "being  made  to  distri"bute  these  f raits  as  widely 
as  possi"ble  through  "both  regular  trade  and  relief  channels.  " 

If  you  have — or  if  you  haven't — "been  taking  advantage  of  these  "big  supplies 
of  citrus  fruits — and  the  low  prices — here's  a  "brief  reminder. 

"A  surplus  of  grapefruit  and  orang-cs  is  never  a  year-round  state  of  affairs. 
The  season  of  grapefruit  abundance  is  usually  well  over  "by  the  middle  of  June.  And 
oranges  are  never  so  plentiful  in  the  summer  as  in  the  winter  months. 

"According  to  the  way  the  crop  looks  novf  to  the  men  who  keep  ta"b  of  the 
nation's  oraxiges — the  total  supply  of  oranges  for  eating  fresh  this  summer  and  early 
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fall  will  be  violl  above  average.     3iat  it  won't  be  so  large  as  it  was  last  year." 

So  I  gather  that  right  now  is  the  time  to  enjoy  the  greatest  abundance  of 
grapefruit  and  oranges. 

The  next  part  of  my  story  on  oranges  and  grapefruit  has  to  do  v/ith  their 
food  value.     Here's  what  the  nutritionists  say  on  that. 

"l^utritionally ,  citrus  fruits  are  starred  and  double  starred  because  they  are 
rich  natural  sources  of  ascorbic  acid,  or  vitamin  C  to  most  of  us.    Half  of  a  medium- 
sized  grapefruit  or  one  large,  juicy  orange  will  supply  the  daily  need  for  this 
vitamin.     That  is,  if  you  drink  one-half  cup  of  either  grapefruit  or  orange  juice 
every  dp.y  you'll  get  your  minimum  qiiota  of  vitamin  C.     IMotice  I  said  minimum,  just 
enough  to  get  by  with.    More  would  be  better. 

"And  we  need  a  daily  supply  of  vitamin  C — because  the  body  can  store  very 
little  of  it.     This  vitamin  has  a  special  function  to  perform  in  keeping  many  of  the 
body  tissues  healthy.     If  there  is  a  serious  deficiency  of  vitamin  C,   scurvy  with 
its  v/ell  known  symptoms  is  the  result.     Of  course,  in  this  country  there  aren't  many 
cases  of  well-defined  scurvy.    But  borderline  symptoms — due  to  an  inadequate  supply 
of  vitainin  C  are  all  too  frequent. 

"Besides  vitamin  C,  oranges  and  grapefruit  have  some  other  vitamins  and  con- 
tain some  minerals  for  good  measure.     If  they  are  eaten  in  liberal  amounts  they 
contribute  to  the  vitamin  B,  and  the  vitamin  G,  and  the  mineral  needs  of  the  body. " 

And  now — some  shopping  tips. 

"Look  for  about  the  same  signs  of  quality  in  both  oranges  and  grapefruit.  Be 
sure  that  the  fruit  is  heavy  for  its  size.    Heavy  fruit,  even  with  a  few  surface 
blemishes — such  as  scars,  scratches  and  slight  discolorations — are  much  to  be  pre- 
ferred to  those  that  are  puffy,   spongy,  and  light  in  weight. 

"G-rapef ruit  should  be  firm  and  springy  to  the  touch.     Oranges  should  have  a 
skin  that's  fine  textured  for  the  variety.    Decay  in  both  oranges  and  grapefruit 
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often  occurs  as  a  soft  discolored  spot  at  the  stem  end.     Fruit  that  is  wilted, 
shrivelled,  or  leathery  around  the  stem  is  likely  to  he  old,  ajid  therefore  not  so 
good  in  flavor  as  fresher  fruit. 

"Some  oranges  and  grapefruit  are  called  "russets" — "because  of  reddish-brown 
or  a  re ddi sh-y e 1 1 ow  discoloration.     This  russetting  does  not  penetrate  the  skin  and 
affects  neither  the  flavor  nor  the  food  value  of  the  fruit." 

And  now — from  the  research  laboratories  of  the  Bureau  of  Home  Economics — I 
have  another  bit  of  information.    There,  they  recently  carried  on  an  experiment  to 
find  how  much  vitamin  C  is  lost  when  orange  juice  is  squeezed  long  ahead  of  time. 

"For  the  experiment,  the  oranges  wore  treated  as  they  commonly  are  in  the 
home.     The  juice  was  extracted  on  a  .^lass  reamer,  the  seeds  removed  with  a  wire 
strainer,  and  the  juice  stored  in  loosely  covered  containers  in  the  refrigerator." 

So  much  for  the  general  plan.    Here  are  some  of  the  conclusions  of  the 
research  workers. 

"Homemakors  who  like  to  squeeze  the  breakfast  orange  juice  the  night  before 
needn't  worry  about  the  loss  of  valuable  vitamin  C.     The  juice  may  lose  some  fresh- 
ness of  flavor,  but  for  the  first  24  hours  it  will  not  lose  appreciable  amounts  of 
vitomin  C. 

"However,  after  the  first  day  of  storage,  there  is  a  slight  gradual  loss  of 
the  vitamin  C  in  orange  juice." 

That's  all  the  nev/s  I  have  todny  about  oranges  and  grapefruit — on  the  tree 
or  in  the  refrigerator.     But  I'd  like  to  repeat  the  banner  headline  with  which  I 
started  this  broadcast.     "The  orange  and  grapefruit  crops  of  1938-39 — combined — 
make  up  the  biggest  citrus  crop  in  the  history  of  the  industry." 
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